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25 calves from this bull, 22 are heifers. He gives promise of extraordinary prepotency. The cut shows him in somewhat 
fuller flesh than he is usually kept, recent bad weather having prevented his taking his usual exercise. 


REPORT OF THE DAIRY COMMISSIONER. 


In presenting my second annual report, I beg to state that while 
the majority of oreameries have sent in their returns, some have 
not done so, and I have therefore had te approximate their outputs 
from data gathered from personal visits. 


MARKETS AND PRICES OF DAIRY PRODUCTS. 


The past season has been one of lower prices for dairy products 
than any previous one, but when we consider the general average 
low prices of all farm produets, it cannot be wondered at that dairy 
products should have come in for their share of the general depres- 

ion. 

Our markets have, however, maintained, except for a very short 
period, à generaliy higher average price than in any of our neigh- 
boring producing states. During the month of June and part of 
July there was a general stocking up of butter on the Sound mar- 
kets, which threatened a serious glut and a ruinous break in prices. 
This danger was further increased by the fact that buyers for spec- 
alativo purposes were holding off for à drop to 12} cents from a 
14 cent market before making extensive purchases for storage pur- 
pises. This danger was averted by some of the main oreameries 
commencing to store a part of their butter, and the market feeling 
the effects soon jumped to 16 cents, and has been creeping up ever 
ance. However, on getting over one danger, another serious ono 
presented itself. So much butter was put in cold storage for a 
time that the market was practically bare of the Washington pro- 
duct during 3 part of July and August, some commission houses 
being unable to furnish customers with ** Washington fresh bricks,” 
md rendering a call for eastern goods almost imperative. Early 
in August several carloads of eastern butter were imported, and the 
market having advanced to 20 cents, a good many creameries com- 
menced unloading their storage, which combination of circumstances 
'wused another drop to 18 cents. From this result it would seem 
idvisable that creamery men should not withhold so much of their 
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product as to cause a shortage in butter when it is so low int 
eastern markets and necessitating importation, thus rendering cor. 
petition with their goods doubly certain and more im quantity, 
Commission merchants should be able to judge best the amou 
necessary to both hold an even supply to the consumers and phe 
sufficient in cold storage to prevent a glut, so advising shippers w 
te avoid such accidents in future. The butter should, however, k 
placed in storage in the name and at the order of the creamery à 
order to prevent frand. It would also seem advisable not to st 
vance our markets so much above eastern prices as to render itn 
much more profitable to dealers to handle eastern goods than thes 
of Washington, but to so regulate it that the demand for our own 
products should be steady and continuous, and only eall on the ext 
when the short supply demanded it. 


COMPETITION WITH CALIFORNIA AND OREGON. 

The question of competition with California and Oregon produets 
isa serious one. The favorable climatic conditions of Californis, 
enabling her to have an early abundance of natural green feed at 
comparatively small cost, renders her able to place butter and cheese 
on the market at a minimum price, and at a time when our pasture 
still have their winter covering. A solution of the question of 
meeting this competition must be found, with the understanding 
that it is impossible to keep this butter out when our markets em 
rant its importation, as this matter is governed by the laws cf 
trade, just as everything else is. I must say, however, that some 
dealers have made a practice of selling these imported goods for the 
Washington product, and this question will be a very hard one to 
grapple with. The more dealers there are who handle these prod- 
uets the greater the danger of serious competition. 


SHIPPING DIRECT TO RETAILERS. 


Another point in connection with the marketing of butter, and 
one which deserves the close study and watchfulness of creamerics, 
is, ag to whether shipping direct to retailers is not fraught with 
considerable danger to the market. Let me illustrate my point. 
Take the market at 20 cents, which the commission merchant gets 
for it, he returns 19 cents to the creamery. The retailer who re 
eeives direct also pays the creamery 19 cents for his butter, while 
the retailer who buys from the commission house pays 20 cents. 
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Now comes the danger. Is it not fair to suppose that, in the com- 
petition which is continually taking piace in trade, the first retailer 
is liable to sell his product at 20 cents, the same price his com- 
petitors must pay for it, thus using the lower price of butter as a 
drawing card for other trade? Retailer No. 2 goes to his commis- 
sion house and demands, in order to be able to compete in the 
trade, that he also be put on an equal footing with retailer No. 1. 
In cases of this kind, and especially when butter is coming in 
freely, the tendency of this system is to lower the market in the 
latter case at once, to be immediately followed by 2 lowering in the 
other. I present this point for the consideration of creamery men 
for such action as they may see fit to take upon the question. Of 
course this is merely one point tending to lower prices, but it is 
Well worthy of consideration. 


PRICES OF WASHINGTON COMPARED WITH EASTERN 
STORAGE. 

It appearing to me that there was a discrepanoy in the prices of 
Washington and eastern storage butter to the advantage of the 
latter, I wrote to some of the leading dealers asking the reason, 
and in what particulars Washington butter makers failed in the 
preparation of their butter for storage purposes, and I beg here- 
with to present their replies, hoping that on these points the in- 
formation will be valuable to our butter makers. 


(Letter from Miller Bros.) 
Tacoma, Wasg., December 4, 1896. 
Mr, P. J. Smith, State Dairy Commissioner: 
Duar Sig —'The chief reason for the quality.of the Washington storage 
butter not equalling eastern butter seems to be inexperienced butter 


makers. The dairy industry is a new business to most of the creamery 
men of this state, and there is much to learn about it by experience and 


| careful study. 


rr 


We found last summer that much of the Washington butter was full of 
milk and some full of water, and consequently unfit for storage. There 
is also considerable difficulty in getting the right proportion of salt in the 
batter. ‘The quality of the salt is not always the best either. H too 
much salt is used the butter has a tendency to taste fishy, and if, on the 
other hand, too little salt is used, the butter is apt to mold and become 
“strong.” 

Too much of the Washington butter is mottled or streaked, and only 
care and knowledge can prevent it, The dairymen ought to exterminate 


all weeds that are apt to flavor the milk. They must also be careful to 


em 
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bring the milk to the creamery in proper condition, as it would takes 
almighty butter maker to manufacture good butter from spoiled miik, 

We think, for our part, that it would be a blessing to the dairy interest; 
of this state if, in some localities, several creameries would consolidate 
and employ skilled butter and cheese makers. A smali factory cante 
afford the expense of an experienced butter maker and so it will baveto 
turn out inferior products. 

It is also quite necessary for the dairymen and butter makers, as wel, 
to study everything that pertains to their interests, keeping posted on 
the progress of the dairy industry by reading the best dairy publication: 

Yours, MILLER Bros. 


(Letter from J. A. Sproule.) 
Tacowa, WAsH., December 3, 1856. 
Iv. P. J. Smith, State Dairy Commissioner: 

Dear Sr 一 In answer to your inquiry about storing butter: There is 
nothing to prevent Washington butter from keeping as well as Iowa and 
other eastern butter but the feed and skillful batter makers. I had 10 
tubs of Ellensburg butter stored in season of 1895. While the butter 
looked overworked when put in storage, it turned out all right but fer 
the fact that it developed a strong, weedy taste, which could hardly be 
noticed when put in storage. 

In the present season I have used butter from thirteen Washington 
creameries, and there was not a pound of butter from one of them that 
would bear storing. Some were mottled, others were milky; and again, 
others were slushy stuff that went moldy if not sold inside of a day or 
two. I shipped one case last July to South Prairie that turned moldy on 
the customer’s hands inside of four days. In my opinion, the low prics 
of butter during the past season tempted many creamerymen to use help 
that was incompetent, and the result was loss of prestige for Washington 
butter. 

I have only so far seen the product of one creamery in this state that 
would compare favorably with the butter manufactured in Iowa, Minne- 
cota, Holland or Denmark. Of course the butter maker was a Dane, 
and theroughly posted on everything that makes the Danes the besi 
butter makers in the worid. 

I have noticed that parties who use the combination churn and butter- 
worker make spongy butter, and spongy butter should be used ns soon 
as possible. Iowa, at the present time, is shipping butter that would 
compare favorably with the butter turned out at most creameries on 
this coast at the best time of the year—May and June—and the resson 
is, that the dairymen of Iowa are provided with plenty of winter feed. 
Corn is cheap, and it is better to feed it to cows than burn it for fuel, or 
ship it away to bring enough to pay the freight rates. 

Only the very best salt should be used. Butter salted with poor salt, 
when put in storage, has a fishy taste sometimes. 

Yours truly, JAMES A. SPROULZ. 
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(Letter from Beeman, Dorr & Co.) 
Tacoma, WasH., December 8, 1896. 
P J. Smith, Esg., Dairy Commissioner, Issaquah, Washington: 

Dearg S15 —1 have your inquiry as to what changes and improvements 
must be made in the product of the Washington creameries so as to make 
the butter suitable for storage purposes and of quality to make a profit 
for the party storing, and at the same time give satisfaction to the con- 
sumer. This is a question embracing many points, some of which I will 
touch upon. 

One of the worst faults of our butter makers is the fault of overwork- 
ing. This is noticeable in many of our creameries and in most cases it is 
without sufficient excuse, and chargeabie to the carelessness of the butter 
maker. Butter that is overworked and made greasy through breaking 
the grain is not suitable for storage purposes. 

The next fault might be set down under the head of slack salting, and 
using salt of poor quality. The lack of salt is a complaint made against 
considerable of our butter whether intended for immediate consumption 
or for storage purposes, and this is a fault that it would seem that most 
butter makers would be willing to remedy, as salt at a cent and a quarter 
per pound yields 2 good profit in butter eyen when the latter article is at 
itslowest price. I do not advocate excessive salting, but at present a 
great deal of our butter is fiat and insipid. Creameries cannot be too 
careful as to quality of salt used and should be very particular to use 
only the best, A poor quality of salt is the cause of the fishy taste so 
citen observed in stored butter. The writer remembers one creamery 
in the second season, using what was sold to them for Liverpool salt, and 
which was nothing but California salt put up in imitation of the Liver- 
pool article, and sold for about one-half the price of genuine. This salt 
was full of lumps and scales that would not dissolve in the butter and 
could be picked out in particles as large as peas, and brine made from it 
was almost black. When advised to obtain dairy salt the manager of 
the creamery expressed surprise that there was a salt for that particular 
purpose. There are good makers of domestic salt in the eastern part of 
this country, but the freight practically prohibits their use in this state, 
Ep that the English salt, which has the advantage of cheap transportation 
by water, is the best adapted for use in our creameries, Either Holmes 
or Higgins extra sifted dairy salt are well suited for butter both for im- 
mediate consumption and for storage purposes. 

Another fault in the butter from some of our Washington creameries 
is the large amount of milk left in the butter on account of the butter not 
being washed properly in the churn when the butter is in granular form. 
Some butter makers try to remove the milk by extra working, which re- 
sults in greasy butter and in many cases without attaining the object 
sought. This butter containing milk sometimes seils without complaint 
if the butter is sold fresh, but in butter held in storage it sours and the 
fault must be remedied before good results can be obtained in stored 
goods. 
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Butter should be held only in clean, sweet rooms, aud no money ei 
be made by the various ereameries trying to hold their own product op, 
less specially fitted up for that purpose. Numerous cases have come 
the writer's notice where some of out creameries have held butter ino 
ice houses full of wet, musty sawdnst and in damp rooms cooled by rur 
ning water, but with little or no ventilation and where mould developed 
both on package and in the butter. The best results in storing butter 
are obtained in regular cold storage houses, where the butter can be hell 
at about 80 degrees. It is possible that if a creamery had a first class ice 
house with plenty of ice that good results might be obtained if butte 
was zot frozen, providing the room was sweet and clean. ‘The writer re 
members one case in this state where butter held under this condition 
came out in good shape, but the large holders of butter in this country 
who hold from one to ten thousand packages in cold storage annually 
and who have made a study of the question do not think of holding but | 
ter except in houses where it can be frozen. 

The increasing number of hand separators is an element against realiz- 
ing as mach of a profit as should be realized on stored butter. Tho eut ` 
put from these machines is necessarily small, and if the price of fresh 
goods seems too low for immediate sale the butter is stored, buf its quan 
tity is so small that a good price cannot be realized, as dealers prefer to 
have butter in lines so that a customer can depend on getting the sams 
make of butter for a continued period. Fifty package lots or larger ate 
generally considered lines in eastern markets, and for quantities of that 
size more money ean be realized than for smaller lots, although the lat- 
ter may be a little better in quality. These numerous small lots, not be 
ing so desirable, have the effect of holding down the price on all grades. 
It is the experience in most communities, where the hand separators are 
used in competition with the regular creamery, that the farmer would 
make more money taking the year together than by churning his own 
cream. The quality of his butter is at fault for several reasons. Uni 
form speed, an important feature in perfect separation, cannot be ob- 
tained, and no good method of raising and lowering temperature. And 
again, the cream has to be held for several days, where only a small 
quantity is obtained daily, and the result is that the butter will not equal 
that made from freshly separated cream, 

Mixing old and fresh cream, as well as poor salt, is a fault found both 
in farm made separator butter and also in many of our creameries, and 
butter makers should make it a study to remedy this quite serious defect, 

There is complaint of weedy taste in the butter in this market in the 
spring, occasioned by the cows eating weeds before the grass gets good 
and sweet, but this generally passes away before time for storing butter 
arrives. It may be corrected by feeding the cows to bran three or four 
hours before milking. 

The parchment lining should always be used in the tubs intended to 
hold butter for storage, and, in addition, the tubs should be well soaked 
or paraffined. The tub linings would not be out of place on butter for 
immediate consumption, as it prevents the taste of the wood in the butter. 


SECOND ANNUAL REPORT. 11 


The practice of using second-hand tubs and cases should be discontinued. 
Major Alvord, of the department of agriculture, expressed himself 
strongly on this point, and said that with new packages as cheap as they 
were hore that there was no excuse for using packages a second time. 
Yours truly, JOSEPE K. Dorr. 


(Letter from John B. Agen.) 
SEATTLE, WASE., December 4, 1896. 
Hos. P. J. Smith, State Dairy Commissioner, Issaguah, Wash.: 


Dear Sm — Yours received and contents noted. In reply will say the 
trouble in regard to the keeping qualities of our butter in this state is 
£milar to the case in Oregon and California, and I think it is entirely, or 
resrly so, on account of the grass being soft and slushy, especially where 
itisirrigated, and of course, in some instances, it is on account of the care- 
lessness of the butter makers in not getting out the buttermilk properly, 
sud in breaking the grain by too much working, ond in some cases by 
overheating the milk while separating, and then, too, in others, in the 
kind of salt that isused, They should use, at all times, the very best salt, 
that is, the Ashton. 

Then, too, butter for storing purposes needs at least 25 per cent. more 
Hit than butter intended for immediate use. Then, another thing that 
somo of the creamerymen are negligent about, is the soaking of the tubs, 
which is very essential to the keeping qualities of the butter, as the natural 
wood in its crude state has a strong tendency to taint the butter some- 
times as much as an inch into the package. 

Hoping this will furnish you the desired information, I remain, 

Yours respectfully, J. B. AGEN. 


(Letter from W. J. Beggs & Co.) 
SEATLU, WASH., December 9, 1896. 


P. J. Smith, Esg., Dairy Commissioner, State of Washington: 

| Dear Sm—In answer to your request for recommendations to cream- 
erymen in packing butter for storage, will state that the impression that 
has gone out that Washington storage butter, when properly put up, is 
inferior to eastern, is erroneous, as far as our experience goes, 38 We are 
turning our storage butter made in Washington equal to any eastern 
produet. 

The creameries, in packing butter for storage, should see that the milk 
recoived is in good condition; should be sure that there is no buttermilk 
lett in the butter; wash it out, not work it out; salt the butter well, 12 
ounces salt to one pound of butter; leave the salt in the butter and not 
work it out, as the more moisture in tho way of dissolved salt left in the 
butter the better the keeping qualities. Butter worked dry will not keep 
in storage. T'ubsto pack butter in should be thoroughly soaked at least 
24 hours in brine, then should be lined with parchment paper. Butter 
well packed in tubs, pressed down, not pounded, as pounding spoils the 
grain and makes the butter streaked. Tubs should be packed full, then 
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trimmed down about onc-fourth of an inch, covered with parchment pape 
and tub filled with salt mado into a pasto. Butter put up in this wayw? 
keep in storage as well hore as in the east or elsewhore, as we have den, 
onstrated this season. Tho butter should also be shipped fresh as fatu. 
made, and should be held at the creamery not more than two or ne 
days at the most. Yours respectfully, W. J. BEGGS & Co, 

Per W. J. Brags. 


GENERAL STANDARD OF OUR BUTTER. 


With regard to the general standard of our butter, it is goi 
but at the same time there is much of a very secondary sort, whid 
tends to cause trouble. Some of the ereameries send in 3 vem 
uniform and high grade product, which sells readily at top price, 
There are many, however, that send in both an irregular supply 
and not uniform in standard. This butter is hard to bandle,y 
there is no certainty as to its quality, and this causes, at time; 
considerable friction between the commission houses aud cream. 
eries. Creamerymen must understand that their salesmen build o 
a trade on their brand of butter, and any lowering of quality result: 
in loss of patronage for their product. 


CHANGING COMMISSION HOUSES. 


In this connection, too, it might be well to mention that it some 
times happens that shippers will change their commission hous 
during a temporary oversupply in the market. This frequently 
results in loss, as their new men, not knowing of the parties usu 
ally interested in buying that particular brand, has, to a certain er- 
tent, to work up a new trade for it, with the probability, when this | 
has been done, that he will lose his shipper, and the same unsatis- 
factory business relations are **dumped"? to another house. There 
` are times and conditions, of course, which necessitates a change, but 
the matter should be well considered and some previous arrange 
ments made to enable the new commission house to find a placo for 
the new and increased shipments. 


IRREGULARITY OF SHIPMENTS. 


Another weak point in shipping is its irregularity. Many cream- 
eries after keeping up a steady supply, which moved off readily, 
suddenly stop shipping for from six weeks to two months some- 
times. This stoppage is followed, when trade in their brand is 
lost, by an avalanche of butter which is not iu prime condition, 
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sing probably been made for immediate consumption, and kept 
m uneven temperature. In almost every instance that this 
od has been adopted it has ended disastrously to shippers, and 
times in almost total loss, and I hope those who have not prac- 
this method will learn from the losses sustained by others the 
policy of following this plan. 


CHEESE. 


In teporting on the cheese industry, I must say that the standard 
(Washington cheese is not high. Not, however, that we have no 
cheese made in the state, for we have some very favorabie ex- 
jons; but that there is so much poor stuff shipped to our mar- 
that the general standard is low. This result comes from two 

— lack of skill amongst many of the makers, and lack of fa- 
ities for the proper curing of the cheese after it comes from the 


Is Western Washington the climatic conditions for curing cheese 
d be second to none in the Union, but in Eastern Washington, 
ing the heat and dry atmosphere of the summer when most of 
cheese is made, artificial means to a certain extent will have to 
slopted in the erection of cheese curing rooms, which subject I 
t leave to better authorities, merely stating the fact, however, 
teame under my observation. In this connection it might not 
mt of place to mention that some of the curing rooms visited 
wed a temperature at times of upwards of 100 degrees, and I am 
to understand that no cheese maker, be he ever so skillful in 
profession, can ever cope successfully with such a difficulty. 


IGNORANCE OF THE LAW REGARDING CHEESE, 


lfound considerable ignorance regarding the requirements of the 
law on the question of stamping the cheese, and definite in- 
tions were in every case left with the parties together with a 
rof the law regarding the matter. 
some cases I found partial skimming going on temporarily, 
parties understanding that it was only necessary to have milk 
ch tested over 3 per cent. butter Fat, and as the milk was testing 
4.50 per cent. no harm could take place by taking 1 per 
off. As these parties had never had a copy of the law 
them, very little cheese having been made under this system, 
st a meeting of the trustees a resolution was unanimously passed 
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to annul their present contract and meot me in evory essential par 
tioular, I do not think it advisable to push the case farther, 


KIND OP CHEDSE DEMANDED, 


The general markets of the state seem to demand 3 soft, mil, 
quick curing cheese, and so long as this is the caso, and being a; 
financially satisfactory to our cheese factory owners, it seems thy 
the greatest skill in cheese making will not be in such great de 
mand as it would be had we to compete for our export market, 


DAILY PRODUCTS AT OUR STATE PAIR. 


At our state fair at North Yakima, two very fine lots of chedday 
were oxhibited by tho Snohomish Cheese Factory and the Auban 
Creamery Company, which were so nearly equal in excellence tha 
special mention of either would not be just, and Messrs, A, M, 
Meade, president of the State Dairymen’s Association, and Mr. II, 
IX, MacMaster, of Snohomish, deserve great credit for their er 
hibits. 

The butter exhibit was very limited in extent, the only oream. 
eries competing being the North Yakima Jersey Creamery and th 
Monroe Creamery. The butter was excellent, and well deserved 
the premiums awarded. In extenuation of the failure of the cream 
eries to exhibit, it must be admitted that the arrangements for tak 
ing care of the butter were poor, and until better facilities are 
provided, no great improvement can be expected in our butter ex 
hibit at our fairs, 

MILK. 

The question of successfully and thoroughly testing the mili 
supply of our large cities is one fraught with considerable dificulty, 
and would seem to come more naturally under the inspection of the 
health officers of those cities, Whilst my deputies and I hav 
tested hundreds of samples of milk, I must say that tho milk fur 
nished has been of a very high order for purity, and will compari 
very favorably with the supplies of any cities of which we hav 
records. The retailers, who buy from the producers, naturally ket] 
a check on the milk shipped to them, and the keen competitia 
amongst themselves tonds to the furnishing of good milk to om 
tomers, and on the score of poor milk being delivered, I bavo ha. 
few complaints. My deputy in Tacoma reports that of the many 
samples taken by him from the milk wagons, and also from that 
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actually delivered at many houses, the lowest test has shown 3,7 
per cent. butter fat in the milk. 

I shall, however, continue to have samples of milk taken at odd 
times, and unknown to the milk men, who, knowing that they are 
liable to have tests made any day, will naturally be careful about 
adulteration; and in every way possible, I shall continue to make 
earnest efforts to control its purity. 


GENERAL ADVANCEMENT OF DAIRYING. 


With regard to the general advancement, dairying has made in 
all its forms, during the past year, I must say that it has been very 
satisfactory, The ‘Dairy School’? at Pullman, inaugurated 
through the untiring energy of Prof. W., J. Spillman—agriculturist 
at de college—is a move in the right direction, and should be of 
inestimable value to the industry in the state. At my request the 
professor has sent me an interesting report of its proceedings and 
aims, which I recommend to the careful consideration of all inter- 
ested parties. 

I have to report a more universal desire on the part of the dairy- 

ten generally to. work on improved lines of breeding, feeding and 
eating for their herds. In this question, Prof, Spillman has 
payed an important part in his articles on dairy questions, and in 
conducting farmers’ institutes in dairying localities; and, having 
loth the ability and inclination to impart knowledge to dairymen 
and farmers, as well as their unbounded confidence, makes him 3 
very valuable man in aiding the progression of dairy science in all 
ite forms in the state. I wish also to state that the value to 
the dairy industry of the state of the ‘Pacific Coast Dairyman? 
ef Tacoma (official organ of the State Dairyman’s Association), 
ha been incalculable; Its attitude and assistance in the fight 
against imitation dairy products, I wish personally to acknowledge, 
ind its utility in aiding progressive dairying in all its forms is ac- 
knowledged by everyone who has had the opportunity of studying 
i, It has unified the dairy interests of the state and made the 
date dairy association a success. It has, during its life of some- 
thing over à year, become the medium of exchange of ideas on dairy 
firming, creamery management, cheese making and kindred sub- 
‘ets, and has become altogether indispensable to those engaged in 
tery phase of dairying. = 
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REENEN ee ge ae : 
THE STATE DAIRY SCHOOL. i : 

Few sections of the union have seen a more rapid developmen 
of the dairy industry than has the State of Washington. Th ` 
peculiar adaptability of its climate and agricultural products ty | 
dairy husbandry and the remunerative prices for dairy product . 
have caused the industry to become one of the leading ones of the , 
state in less than five years from the time when it may fairly bẹ | 
said to have started. On account of such rapid development ani ` 
the increase in the number of creameries and cheese factories, a 
large number of men have been drawn into the business who lack 
training in the work they are called upon to do. Not only do they 
lack practice and a knowledge of the necessary details of manipula. 
tion of butter and cheese making, but they have no understanding 
of the principles involved in these processes, thus lacking that 
knowledge which enables one to overcome difficulties as they arise, 

The man who is to become a successful butter maker and cheese 
maker has much to do and to learn. He must acquire a working 
knowledge of milk and its behavior under varying conditions; he 
must become familiar with dairy machinery, some of which is com- 
plex and requires delicate manipulation; a knowledge of cattle, 
their breeding and feeding is essential; he must be able to keep a 
set of books; and, above all, he must be impressed with the ides 
that scrupulous cleanliness is absolutely essential to satisfactory re 
sults in handling milk and all of its products. 

It is no wonder, therefore, with the large number of inexperienced 
men taking up the business that lack of knowledge and skill should | 
be apparent, and that much of the milk produced in the state is | 
made into products that sell for less than they should if those 
handling the milk knew more about it. Realizing the necessity 
for instruction in this industry, a dairy school in connection with 
the State Agricultural College at Pullman was provided for by ap : 
propriating $3,000 for a dairy building and equipment. This | 
appropriation was supplemented by other funds sufficient to fully | 
equip the school for butter making, cheese making and milk testing. 

The first session of the dairy school opened February 17, 1896, | 
and continued eight weeks, The instruction in the practical pro- | 
cesses of butter and cheese making was given by Mr. A. Schoen- 
man, of Plain, Wis., a graduate of the Wisconsin dairy school at | 
Madison. Daily lectures on dairy subjects were delivered hy 
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members of the college faculty. ‘Twenty-three students were en- 
rolled during the term, 

The result of the work accomplished during this first session has 
wen exceedingly satisfactory. Much interest and enthusiasm were 
manifested by both students and teachers. The second session will 
open January 11, 1897, and will continue ten weeks. The experi- 
gee of the first session has pointed out the needs for the second, 
wd itis confidently hoped the session soon to begin will be pro- 
ductive of much good to the dairy interests of the state. 


NEW CREAMERIES AND CHEESE FACTORIES. 


During the past year there have been several new creameries 
må cheese factories started, the majority, however, being to a 
certain extent experimental in nature and necessarily small; but, 
st the same time, several with large capacity have been built and 
quipped or reopened. 

In Whatcom county, the Whatcom Creamery Association was 
incorporated by some of the progressive dairymen and business 
men of the county. The main base of operations is the town of 
New Whatcom, with skimming stations established at Everson 
md Clearbrook. Extra stations will be established in the various 
localities as demanded, so that practically the entire output of the 
county will pass through the one main creamery. 

At Chehalis, Lewis county, Messrs. Wiegel and Kaupisch have 
erected a building and put in a plant capable of turning ont con- 
tiderable butter and cheese and with a good prospect of having à 
liberal patronage. Mr. J, E. Leonard pnt in a cheese plant, which 
te has successfully operated for a short time during the season. 

Proebstel Bros. have erected a creamery at Skamokawa, Wahki- 
ikum county, capacity about 400 pounds of butter a day; and at 
Wilbur, Lincoln county, an effort was made to carry on a creamery, 
the success of which is not yet, however, assured. 

The creamery at the agricultural college at Pullman is con- 
jueted largely for experimental purposes, and for the purpose of 
naking the dairy school practical as well as theoretical. 

In the Kittitas valley Mr. Goodwin added facilities to his cream- 
ry for making and storing cheese. Mr. C. Watts also placed 
himself in readiness to make cheese, but neither gentleman did 
inything material regarding actual manufacture. Mr. R. P. Tjos- 
em erected a creamery at the lower end of the valley near his 
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flour mill, but having received no report from him I am unablet, 
give his output. 

The old ebeese factory at Kent, King county, was leased early}, 
the year by the Auburn Creamery Co., and continued to m; 
steadily unti: the latter part of November, making a large quantity 
of high grade cheese. The Wocdland Cheese Factory, which ly 
year was turned into a skimming station for the Vancouver Cream. | 
ery, reopened this year, turning its attention to cheese. In th 
early part of the season it suffered considerable loss from a qua. 
tity of cheese of poor class being turned out. A new cheese make 
is now in charge with very satisfactory results. This case ha 
brought very clearly to my mind that, more especially in chees 
making, as compared with butter making, it is absolutely essential 
to have a specialist as maker, on account of the much heavier low 
of product before mistakes ean be discovered. 

The Snohomish Cheese Factory was started by the MacMaster 
Bros., running the greater part of the season, with a prospect of 
larger developments next year. 


IMPORTS AND EXPORTS. 


With regard to the amount of dairy products imported into ani ' 
exported from tho state, it is impossible to make any definite cal 
culation. In the spring a good deal of butter comes in from Cali 
fornia on account of their earlier season, and at times Oregon 
products come in freely, but as the whole lower valley of the 
Washington side of the Columbia river is tributary to the Port 
land market, it is no doubt true that more dairy products go from 
this state to Oregon than vice versa. Considerable quantities of 
both butter and cheese from our eastern creameries were shipped 
into Montana, Idaho and the mining district of British Columbia, 
and in the trade in dairy products with Alaska the Puget Sound 
dealers had a large share. (An approximate estimate of imports 
and exports is made at the end of the statistical part of this report.) 


CONDENSED MILK FACTORY. 


In view of the large amount of condensed milk sold in the state, 
and also brought in from the east for re-shipment to tlie Orient from 
Sound ports, it would appear that parties interested should investi- 
gate the proposition of starting a factory at a convenient location 
for milk supply and shipping point. The long haul across the com 
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tinent being saved, and the cheapness with which milk can be pro- 
dwed, are two favorable points for consideration. 


PROSECUTIONS. 


The past year will be remembered on account of the notable vio- 
try over oleomargarine in the superior court of King county, in 
the ease of the State of Washington v. Henderson. This case was 
one of so much importance that I thought it advisable to have extra 
legal assistarice for the prosecuting attorney, and, with the aid of 
many prominent creamerymen and dairymen, paid for. In connec- 

| tion with this case I wish to specially mention the valuable services 
jtalered by Professor Elton Fulmer, chemist at the state agricul 
‘ural college, Pullman; Mr. C. E. Bogardus, analyst, of Seattle; 
Me, Guy Met, Richards, editor of the ** Pacific Coast Dairyman," 
Tacomas President A. H. Meade, of the State Dairymen’s Asso- 
‘cation; Mr. Wm. Cochran, of O’Brien, and Senator Wooding. 

Tbeg herewith to append, for the information of all parties in- 
terested, Judge Dames charge to the jury, and I wish to take this 
portunity of expressing that I much regret that the judge’s sturdy 
honesty and legal accumen will, be lost to the criminal judicial 
bench of King county. 

| 


lathe Superior Court of King County, State of Washington. 
SATE OF Kees Plaintiff, l 
WirtiAM J. HENDERSON, Defendant. ` 


INSTRUCTIONS BY THE COURT. 

The following is a part of the instructions given by the court in above 

tases 
i. 

, The statute on which the complaint in this case is founded makes it 
egal to sell any article, produte or compound made wholly or partly 
tof any fat, oil or oleaginous substance or compound thereof, that is 
2t produced directly and wholly, at the time of the manufacture, from 
zadulterated milk or the cream from the same, with or without harm- 
*s$ coloring matter, which article, product or compound shall be in imi- 
ation of yellow butter produced from pure, unadulterated milk or cream, 
‘yt the statute further provides that it does not prohibit the manufacture 
x sale of oleomargarine in a separate and distinct form and in such 
manner as will advise the consumer of its real character, free from color- 
‘ion or ingredient that causes it to resemble butter. 

In this case, if you find that the defendant sold to the witness Huffman, 
1 King county, State of Washington, on or about the time charged in the 
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complaint, the substance known as oleomargarine, knowing the samety 
be such, and that such substance, at the time of sale, was in imitationd 
yellow butter produced from pure, unadulterated milk or cream fromt 
same, and contained any coloration or ingredient that caused it to reser. 
ble yellow butter produced from pure, unadulterated milk or cream, tig 
is, to have the color and general appearance of such butter and to let 
like such butter, so as to pass for such butter among consumers of butte 
and the general public, then it is your duty to find the defendant guilty. 

It would be no defense in such case for the defendant to show that fy 
color of the oleomargarine so sold (if any in fact was sold) was duee: 
tirely to the ingredients of which it was composed, and that it contains 
mo artificial coloring matter, Neither is it incumbent upon the state to 
prove that the color of oleomargarine so sold, if in fact it looked li 
yellow butter, produced from pure miik or cream from the same, was du 
to any special coloring; it is sufficient so far as color is concerned, thi 
by reason either of coloring matter or the ingredients which compose 
the oleomargarine, that it was made to resemble yellow butter produce 
from pure, unadulterated milk or oream from the same, and did sore. 
semble such butter at the time of sale. 

The law forbids the sale of the substance known as oleomargarine if it 
contains either a coloration or ingredient that makes it look like butter, 
so that it is in imitation of yellow butter produced from pure, unadulter 
ated milk or cream from the same. 


The jury after an absence of about five minutes brought ina 
verdict of guilty, and it is with great satisfaction that I have to 
report that in all cases since that time when shipments of ole. 
margarine have been made, the law has in almost every instance 
been fully complied with, and in cases where it had not, no dif 
culty has been experienced in rectifying them without recourse to 
prosecutions, so that, although this case has eventually been lost 
in the supreme court on account of a faulty drawing up of the 
original complaint, the effect and result will, in any case, be prae 
tically final. 

I also beg to present 3 digest I have made of Chief Justice Har 
lan's noted decision in the famous oleomargarine case in Mass» 
ehusetts. 

CHIEF JUSTICE HARLAN’S DECISION IN SUPREME COURT OF UNITED 

STATES. 

The vital question in this case is whether, as contended, the statute 
under examination in its application to sales of oleomargarine brought 
into Massachusetts from other states is in conflict with the clause ol 
the constitution of the United States investing congress with power to 
regulate commeree among the several states. 

It will be observed that the statute of Massachusetts, which is alleged 
to be repugnant to the commerce clause of the constitution, does not pro- 
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hibit the manufacture or sale of all oleomargarine, but only such as is 

colored in imitation of yellow butter produced from pure, unadulterated 

milk, or cream of such milk. If free from coloration or ingredient that 

veguses it to look like butter,” the right to sell it “in a separate and dis- 

tinct form, and in such manner as will advise the consumer of its real 

character,” is neither restricted nor prohibited. It appears, in this case, 

that oleomargarine, in its natural condition, is of a light yellowish color, 

“and that the article sold by the accused was artificially colored in imi- 

tation of yellow butter.” Now, the real object of coloring oleomargarine 
so 3s to make it look like genuine butter is that it may appear te-be what 
itis not, and thus induce unwary purchasers, who do not closely seruti- 

nize the label upon the package in which it is contained, to buy it for 
butter produced from unadulterated milk or cream from such milk. The 
suggestion that oleomargarine is artificially colored so as to render it 
more palatable and attractive can only mean that customers are deluded 
by such coloration into believing that they are getting genuine butter. 

If any one thinks that oleomargarine, not artificially colored so as to 
cause it to look like butter, is as palatable or as wholesome for purposes 
of food as pure butter, he is, as already observed, at liberty under the 
statute of Massachusetts, to manufacture it in that state or to sell it there 
in such manner as to inform the customer of its real character. He is 
only forbidden to practice, in such matters, a fraud upon the general 
publie. The statute seeks to suppress false pretenses and to promote fair 
dealing in the sale of an article of food. It compels the sale of oleomar- 
garine for what it really is by preventing its sale for whatitis not. Can 
it be that the constitution of the United States secures to any one the 
privilege of manufacturing or selling an article of food in such manner 
as to induce the mass of people to believe that they are buying sometbing 
which, in fact, is wholly different from that which is offered for sale? 
Does the freedom of commerce among the states demand a recognition of 
the right to practice a deception upon the public in the sale of any articles, 

even those that may have become the subject of trade in different parts of the 
country? In none of the cases is there to be found a suggestion or intima- 
tion that the constitution of the United States took from the states the 
power of preventing deception and fraud in the sale, within their respect- 
ive limits, of articles in whatever state manufactured, or that that instrua- 
ment secured to anyone the privilege of committing a wrong against 
society. 

Its object is to secure to dairymen and to the public at large a fuller 
and fairer enjoyment of their property, by excluding from the market a 
commodity prepared with a view to deceive those purchasing it. It is 
not pretended that annatto has any other fanction in the manufacture of 
oleomargarine than to make it a counterfeit of butter, which is more gen- 
erally esteemed and commands a higher price. That the legislature may 
repress such counterfeits does not admit, I think, of substantial question, 

It is no defense that the article sold or exposed for sale is free from im- 
purity and unwholesome ingredients, and healthy and nutritious as an 
article of food. We are of the opinion that it is within the power of a 
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state to exclude from its markets any compound manufactured in another 
state, which has been artificially colored or adulterated so as to cause # 
to look like an article of food in general use, and the sale of which may, 
by reason of such coloration or adulteration, cheat the general publie 
inte purchasing that which they do not intend to buy. 

The judiciary of the United States should not strike down a legislative 
enaetment of a state, especially if it has direct connection with the social 
order, the health and the morals of its people, unless such legislation 
plainly and palpably violates some right granted or secured by the na. 
tional constitution, or encroaches upon the authority delegated to the 
United States for the attainment of objects of national concern, 

We cannot so adjudge in reference to the statute of Massachusetts, and 
as the court below correctly held that the plaintiff im error was not re. 
strained of bis liberty in violation of the constitution of the United 
States, the judgment must be affirmed. 


The oleomargarine case against Robt. Evans, of New Whatcom, 
ended by the defendant pleading guilty and paying his fine, at the 
same time quitting its sale in any form. 

Some. five tubs of colored oleomargarine were shipped to the 
Windsor restaurant in Seattle, the proprietor claiming that they 
were for home consumption. As this case came clearly within the 
wording of the law regarding restaurants, I ordered the proprietor 
to ship the goods back or I would prasecute him if he attempted 
to dispose of it. After some correspondence with the Armour 
Packing Company, this was done. In connection with this case it 
is interesting to note that a few days after the reshipping of the 
oleomargarine, my depaty accidentally met the dairyman who had 
been furnishing this restaurant with butter. About the time of 
the arrival of the oleomargarine, the latter gentleman received in- 
structions from the above restaurant keeper to discontinue shipping 
butter, but directly after the oleomargarine had been shipped back, 
he received instruetions to send on his butter to the restaurant as had 
previously been done. As such a happy combination of circum- 
stances is rarely met with, I have reported this case fully, as show- 
ing the direct influence of oleomargarine on the dairy industry. 

I have caused prosecutions of some four parties in Spokane for 
selling adulterated milk, but have been unsuccessful in them on ac- 
count of technicalities of laws and ordinances as well as prejudices, 
the witnesses in the various cases being themselves interested in 
the business, making their evidence weak, and appearing as perse- 
cution in the form of prosecution. I have had four separate deputies 
in the Spokane district and have been unable to secure 8 convic- 
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tion. The prosecutions have, however, had a very salutary effect, 
an] the only complaints received have been the occasional selling 
of skimmed for pure milk. 

A shipment of cheese which was found to be **filled,"? consigned 
to Mr. Godwin, commission merchant of Seattle, was, at my request, 
and after consultation with that gentleman, returned to the shipper. 
This was the only case of ‘‘filled cheese” that has, to my knowl- 


. elge, been sent to this state. 


OUR DAIRY LAW. 

WHAT IT HAS DONE FOR THE STATE. 

Itis with satisfaction that I have to report the almost total extino- 
tion of the sale of oleomargarine direct to the consumer, whereas 
during the year 1895 nearly every town of any size contained par- 
ties who had oleomargarine licenses, and in our larger towns sev- 
eral of them being issued; during the past year all but four have 
been canceled, and none issued in their place. This result has 
been attained, not from persecution of those selling it, but from 
the fact that it has been kept constantly in view that no oleomar- 
garine containing ‘‘coloration or ingredient which causes it to 
resemble butter’? has been allowed to be sold. In this matter I 
have been careful to enforce the provision of the law, which prac- 
tically demands that oleomargarine shall be sold on its own merits 
and not as a fraud upon pure dairy products; at the same time 
keeping carefully in view the right of private citizens to buy what 
they wished to. This policy, which is enjoined by our dairy law, 
has, by allowing no infringement on the sale of pure dairy pro- 
ducts, had the desired effect, and I confidently hope that no diffi- 
culty will in future be experienced in satisfactorily controlling the 
ssle of the two products separately, distinctly, and on their own 
merits. 

I feel, however, that our law needs strengthening in the case of 
the use of oleomargarine in our lumber camps, mills, eto. A good 
deal is used in them, and some steps should be taken to control it 
in a more direct way than is done at present, by making such 
needed changes in our law as would cover the case in point. 


LETTER FROM ARMOUR PACKING COMPANY, 


I wrote a letter to the Armour Packing Company (butterine 
department), Kansas City, U. S. A., calling their attention to the 


REN STATE | DAIRY COMMISSIONER. 


ae SE Eech 


fact of their having shipped five tubs of colored goods to partis 
in this state, and informed thom, at the same time, that by doin, 
80 they were liable to cause serious trouble to their customers hen 
I sent thom a copy of our dairy law, and received the followin 
reply : 

October 14, 1894, 
P, A. Smith, Esya State Dairy Commissioner, Issaquah, Washington: 


Dear Sirn-—Wo aro in receipt of your favor of tho 9th inst., and cara. 
fully noto all you havo to say in regard to shipping colored butter, 
into the State of Washington. 

As stated in a provions lottor, it is not our desire to in any way violata 
tho Washington law, and have issued instructions to all our agents that 
wa will sell only uncolored goods. 

Assure you that we thoroughly appreciate your bringing this matter 
to our attention in tho manner you have, as we think it tho best way t 
accomplish the desired result. Yours truly, 

Armour PAcKING Company (Millor), 


CHANGES AND ADDITIONS. 


I would recommend that, at the coming session of the state legis 
lature, the necessary changes to our dairy law be made to cover the 
following points: 

That all “Washington full cream cheese’? shall be required to 
contain not less that 30 por cent. butter fat. That all cheese im 
ported from other states be required to be of equal standard in re 
lation to its constituents as the product of this state, and shall bo 
stamped in a similar manner--4. o, whether “Fall Cream,” 
t Half Skimmed?? or *^Skimmed," as the case may be. 

That all lamber camps, planing mills or any places whoro hired 
help is employed and board furnished, and all restaurants ond 
boarding houses using oleomargarine shall pay a reasonable license, 
and shall post notices in conspicuous places that oleomargarino is 
used. 

That tho use of browers grains as feed for dairy cows, except 
when kiln dried, shall be prohibited. 

That cans or other receptacles containing skim milk for sale be 
labeled **Skim Milk.” 

That the use of **Preservaline?? or any other substance for the 
prevention of the souring of milk be prohibited, except in the case 
of creamories and dairies wishing. to preserve samples for tho pur 
pose of testing them. 

That the use of coloring matter in milk be absolutely prohibited. 
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' fthbeing an assured fact that cases have happened of tests of puro 

milk showing a less percentage of butterfat than 9 per cont., notn- 
Wy at the Pierce county fair held at Tacoma, whore the milk from 

the cow that took the premium for giving most batter fat during 
the period of the test showed a less percentage than 3, it would be 
dificult to secure a conviction of the party selling such milk as im- 
pure when it would have beon sold direct from the cow; and, 
though absolutely pure, the party selling it would have been an- 
awerable before the law as selling impure milk. ‘Therefore it is a 
dificult matter to place an arbitrary rule governing this point, and 
it would appear to be advisable to have the law so changed that 
the milk should contain a relative proportion of solids, and fat, in- 
atead of fat alone. 


THE STATE DAIRYMEN'S ASSOCIATION. 


Recognizing the great value of the state dairymen’s association 
tothe dairy industry, I requested its president, Mr. A. H. Meade, 
of Auburn, to write a short note addressed to those interested, or 
who should be interested, explaining its objects and aims, and I 
beg herewith to inclose his most excellent reply: 


fo the Datvymcn of the State of Washington: 


Having beon requested to make a fow remarks to the dairymen through 
our state dairy commissioner's annual report, on the subject of tho aims 
n ‘ety derived through the state dairymen’s association, I will do 
& DIIGUy: 

The object of this association is to furnish dairymen and farmers tho 
most elective coöperation in those things which cannot be done individ- 
ually; namely, in the comparison of experiences and making note of 
these things which can be learned only by thorough trial. In cases of at. 
tempts to foist upon consumers imitation dairy produets, wo havo now 
ample experience in the past that the association speaks with no uncer- 
tain mind, which has resulted in practical vietory. 

A membership identities tho holder with ono of tho greatest agricultu- 
ral interests and selenees in the country, making him ox hor a competent 
part of an organization ef the great body of farmors, who furnish to the 
nation the milk, butter and cheese which it consumes. 

Tho cost of membership is so small, being $1.00, that no farmer on- 
gaged in any degreo in the dairy industry, and no manufacturer of dairy 
products who seeks to know his business and make it profitable, can af- 
ford to neglect to identify himself with an institution so necessary to 
the mutual advantage of all engaged in this groat industry. 

A, H, Mpaps, 
President State Datrymews Association, Auburn, Wash. 
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OFFICERS OF THE STATE DAIRYMEN’S ASSOOIATION, 
President —A. H. Mrapr, Auburn, King county. 
Vice President — Apam M. Sravens, Ellensburg, Kittitas county, 
Secretary and Freasures—J. Woru, Stanwood, Snohomish 


county. 
OFVICIAL ORGAN OF THE ASSOCIATION. 


«Tun 了 PACIFIC Coast Darman,” Tacoma. (Editor, Gay Mach. 
Richards.) 


In conclusion, I wish to acknowledge the valuable assistance rer 
dered by Mr. Fred J. Cheal, of Tacoma, whose extensive travel 
into, and personal acquaintance with, the dairy interests and dis. 
triots of the state, have enabled him to give me much valuable in- 
formation and assistance in making up this report. 

P. J. Sita, 


Dairy Commissioner. 


. CREAMERY STATEMENTS FOR THE YEAR. 


Following is a list of the creameries and cheese factories of the state, together with their output for the year. 
Those marked * are approximated; A--Retail; B— Add half skim checze, 23,020 pounds, at 6 cents; O— Not started yet. 
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Creamerics, Postoffice. 


Ritzville ee 
ECT —— 
Montesano,,...ecsssscenee 
Dungeness,. ee 


Ritzville Creamery, ..crsccscssssrsesersscsessovse severe toan 
Satsop Creamery....rsccccssssoersersaseerercnssessenrsceoeee 
Montesano Creamery® eut egeseurrekeegre serue soorseees 
J. Dick Creamery ..ocsccsonsecsserrsovnnncscscnsecceresssonees 
A. U. Davis Creamery .esserisosesressarsveusoovsarosnsansa 
D. Ulery Creamiery....rcccsccssssssesssveccsecarevsversenese 
Lindsley Bros. Creamery...ccsesssccssss sesarerssesrer 
Cramer & Sons UECHTER. —eereseeesresepeseereekesseren 
H. Heitman Creamery$.............eeee eee enero 
Abrams & Knox Creamery ....sccssscssscesresersenses 
Vancouver Createry i eese serus etes a teta nante 
Williams Creamery ..ssesssersorrrorssavosasvnevensroseneboea 
Woodland Creamery yecc.cccsccsrsssensecconesatenserscenne 
Huntington Creamery? u eserrerserereseanosesaerseeseres 
Houghton Creamery.......... eere eesesseesregscessecl 
Waterville Creamery snassewesrssrorereveaesssesa ee 
Izett Creamery$..... Lies eere eer eati ton ecl 
Wm. Bishop jr. Crenmery.........« ere eerrnetnnn el 
Duwamish Milk Co. Creamery ......... erre 
Queen City Creamery ....ccccrvcssoresecscrearsrecescensce 
Clymer & Thomas Creamery ........... ertt 
Hans Moore Creamery.......... serere cerent ttr 
Auburn Creamery ssssssssrsssseesacvossasesesassasressesene] AË ER see er eneen kengen 
I. B. Winsor Creamery .........- eer enne versre} Seattle ax eere eere 
Ellensburg Creamery... sssssssesreesrssasevssraerse | Ellengburg ....... 
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Tidgetield.................. 
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Seattle ee 
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Falls City "— 
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CREAMERY STATEMENTS FOR THE YEAR —CONTINYED, 


Creamertes. 


Sanders Creamery vsrsorevsscesrserrccrerossonessavsessesy 
Ole Moen Creamery,...sccscsccscrecerssesertesoneagensecs 
Te onser Cregmery? vcccccsseonsecrssessscotocrsoanesesere 
TE. Haley Cresery, serae e eee eret su santa crono 
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Sehuebley Cre&mmery.ueeee sese ssvessesecacenconseneras 
Hollenbeck Crenmery....e esee erre rene eerte 
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Stanwood Coóperative Creamerysuuerccssecccsesvess 
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Oreancries. 


Le 
Mrs. Heoves-Ayxes Oreamotry sr srnesetenetagsrtsseren 
Hon. J. C, Conine Creamery «serere 
Tenino Creamery crosrcassesnonocsers vugsrersterargrgurure 
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Nore.—Some of the creameries, in giving the average price of butter sold, have given 


tho gross price, while others have given net price received, which will explain some of the 
differences, In some cases the difference is actual, and on account of differenco in grade 
of product. Is will also be noticed that many creameries which bave only run during 
part of the season (generally from April to November) have a generally lower average 
price, 
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Deo NUMINE CAEDIS ZUM EE EE EE RC KCN EE E 
IMPORTS AND EXPORTS. 


Having briefly reviewed our imports from California, and the 
pnbable balance in our favor regarding Oregon, I will now give 
p approximate estimate of our total imports as given me by our 
most prominent importers : 

Rotter, About 0 Pounds, 
站 和 有 DO 让 . 97,800 pounds. 
Wine about one-half the importation of the previous year. 

Qur exports to Alaska have been the means of relieving our 
markets at a time when dairy products came in most freely, June 
xà July, and at a time when the California market is over its 
mest anxious time for a glut. With an increasing trade with that 
gnitory, and with a probable demand from the Orient for more of 
Lu dairy products, a review of the outlook for the coming year is 
t without a feeling of hope for 3 good run of business. 


= ae 


CONDENSED MILK. 
. Regarding our imports and exports of condensed milk, over 
$0,000 pounds were shipped from the Sound to Oriental parts 
tone during the past year, besides that which is consumed in the 
mie, all of which is imported from the eastern states for re-ship- 
ment. 

EXPORTS OF DAIRY CATTLE. 

About 500 head of dairy cattle have been shipped from the 
und to Oriental ports and British Columbia. These cows are 
Suined partly in Oregon and partly in Washington state. This 
ze is liable to be steady on account of the extreme unhealthiness 
ifthe places to which they are sent, and I am reliably informed 
iat at times contagious diseases carry off practically the entire 


rds. 
VALUE OF DAIRY PRODUCTS. 


Ritter, 1,888,007 Ybs. e 20C. .ee —Ó $867,791 40 
teso, 554,123 lbs. @ 100 een CTUM 55,412 80 
HIEN Ve Seet 300,000 00 
LT 40,000 00 
Pork produced from by-products... eee eset 60,000 00 
V hend dairy cows at 850 each zem T 17,900 00 

Total :44086848 FO 

*Estimated. 


In addition to this there is a large amount of farm butter made 
ni consumed at home as well as peddled in the various towns, of 
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a A a I TE E NER 
which it would be impossible to gain any accurate information, by 
which, when added to that of which actual information is obtai. 
able, and the values of products which can be fairly estimate, 
would bring the annual value to the state of dairy products in di 
its forms of not much less than one million dollars. 


EXPENSE ACCOUNT. 

Dairy commissioner's salary, eighteen Months... eu $1,800 à) 
Dairy commissioner, traveling expenses... ee eere GE: 
PUD DOS MID E Gees 439) 
C. E. Bogardus, chemist............... eee eese ec ere eeerentnetnne CN 215 0 
C. M. Bassett, ehenmist, .eve 91 
S. G. Dewsnap, chemist............... eres rese eeueceseseee ssccecnsecnesscenensecseess 5S 08 
H. ©. Myer, chemlsb... EE DL? 
S. B. Nelson, deputy............... ......... MEME 人 HE 
C. Stuart Barnes, Odette. ee separa ebe 9019) 
J. Thomas Hickey, deputy... eee se os WEN 181 5) 
I. N. Arment, COD WEY a ieu ettuc Giptot torino dee éent £3 0 
Felix Pugh, dente. ee dE Eeer 110 (4 
H. O. McKinstry, EE 54 0 
Ered., J. Cheal, depnte. ee E EE ER 8 
Pres. E, A. E —— —— 453 

e EE $3,595 9) 
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FEEDING STUFFS OF WASHINGTON. 


BY PROF. W. J. SPILLMAN. 


Perhaps no other state in the Union can boast of the climatic 
gtremes of the State of Washington. Every gradation of rainfall 
yo be found, from about four and five inches per annum to five 
«more feet. Important sections of the state are only a few feet 
wore sea level, while others, just as important, have an altitude 

2,000 to 2,500 feet. As regards the character of the soils, they 
ange from extensive tracts of light, sandy soils, in the irrigation 
gions, to the heavy, clay loams of the Palouse and Big Bend 
entries, and the gravels, loams and rich alluvial soils of Western 
fshington; while peat beds are common in several sections of 
atate, 

With such variety of climate and soil, it should not be surprising 
t different sections of the state are adapted to wholly different 
a^ds of agricultural productions. Broadly speaking, the state 
y be divided into three distinct agricultural regions. The first 
ithese comprises that part of the state lying west of the Cascade 
mntains. This section is very appropriately termed Western 
shington. It lies, for the most part, at a low altitude, and 
ing adjacent to the Japan current im the Pacific, it has a mild 
J equable climate; the winters being merely seasons of heavy 
‘ofall, with occasional snows, which, however, are soon dissipated ; 
ie summers are dry. 

Since the clover family are the only plants of ordinary farm 
"ture that have the power of assimilating free nitrogen from the 
nand since the nitrogenous constituents of a feeding stuff largely 
termine its value, and also the value of the manure made from it, 
follows that the adaptability of a soil to the various members of 
s clover family determine largely its adaptability to rotation of 
3ps, and especially to “dairy farming. In Western Washington 
common red clover grows luxuriantly; in fact, so much so that 
is often difficult to cure it for hay. In low, wet grounds Alsike 
wer grows just as luxuriantly. The common hay crops are the 
o clovers just mentioned and timothy. The latter yields abund- 
tly for about three years from one seeding. Among the cereals 
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ee 
oats holds the first placo. Barley and wheat are grown in smale 
quantities. Corn reaches the proper stage for ensilage, and i 
grown considerably for soiling and for ensilage. 

From the above account of food conditions it is not surprising 
that dairying is a leading branch of agriculture in Western Was. 
ington. The leading agricultural industries of this section a, 
dairying, fruit raising, market gardening, and formerly hop cultur, 
The low price of hops for some years has resulted in the abando 
ment of many yards. - 

The second section of the state may be denominated the Ia, 
tion region. It includes those low lands of Eastern Washingtes 
that lie adjacent to tho large water courses. Tho principal loegi 
ties are the Wenatchee, Yakima, Walla Walla and Kittitas valleys, 
Tho last named lies at 3 higher altitude than the other threo, ai 
is adapted to a somewhat different class of crops. The first thre 
are ideal alfalfa growing country, and it is not unusual to out sh 
tons of hay annually from a good field. The soil is dry, warm ar: 
sandy, with sandy or gravelly subsoil, Corn does well in thes 
valleys, also rye. They are amongst the best fruit producing ce 
tions of the state. 

The third important agricultural district of the state consists d 
the Palouse and the Big ‘Bond countries. These lie at an elevation 
of 2,000 to 2,500 feet above sea level, and consist mostly of rolling 
prairie. Over most of this area the rainfall is sufficient for grain 
growing, which is tho leading industry. The soil is a dark colorel 
slay loam with a clay hardpan for a subsoil. Alfalfa does not 
thrive because its roots cannot penetrate the subsoil; clover does 
poorly because the rainfall is not sufficient to supply it with proper 
moisture. Tho only leguminous crop so far found that thrive 
abundantly in this section is the field pea. This, sown with osts, 
make hay about equal to clover hay for milk cows. Wheat, oats 
and barley are grown extensively, and, together with bran, farnis 
the concentrated feeding stuffs. 

Root crops, such as carrots, mangels and sugar beets are grows 
to perfection in every part of the state, and are growing in favor 
with dairymen every year. The large amount of water they com 
tain makes them especially valuable as a feeding stuff during the 
winter months, when cows cannot have pasture. 

In closing, a few words concerning balanced rations may be ap 
propriate. ‘Che three important constituents of a cow's food are 
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thenitrogenous matter or protein, the carbohydrates (starch, sugar, 
ac) and the fat (oils). When each of these is present in proper 
mount the ration is said to be balanced. The protein is the meat 
xd milk making part of the food, while the other two produce 
heat and energy. It has been demonstrated by repeated experi- 
ments that a cow giving milk should have about five to six times 
u much carbohydrates and fat as of protein. Now the olovers and 
peas aro comparatively rich in protein, while the grains and grain 
taa are Yich in carbohydrates, Oats and bran are intermediate. 
Adairyman should therefore always feed some kind of clover or 
me hay with barley or wheat. If he has bran or oats, then he may 
fel a mixture of clover and grass hay, But if he has no clover or 
‘ya hay, he should not only feed bran or oats, or both, but he 
sould, if possible, get some substances like dried brewers’ grains, 
fpseed oil meal, ete., to feed with the bran and oats in order to 
apply sufficient protein. 

Roots may be fed with advantage in almost any ration for a cow. 
Shorts or middlings are similar to bran in feeding value. In gen- 
ol, it is better to feed a mixture than any one thing by itself. 

State Experiment Station, Pullman. W. J. SPILLMAN. 
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LAW RELATING TO DAIRY PRODUCTS. 


Be tt enacted by the Legislature of the State of Washington: 

SECTION i. It shall be unlawful for any person to sell or offer fo 
sale, or furnish or deliver to any creamery, cheese factory, corporation, 
person or persons whatsoever, as pure, wholesome and unskimmed, any 
unmerchantable, adulterated, skimmed, impure or unwholesome milk. 

Sec. 2. In ali prosecutions or other proceeding under this or any othe: 
law of this state relating to the sale or furnishing of milk, if it shall 3 
proven that the milk sold or offered for sale or furnished or delivered 
or had in possession with intent to sell or offer for sale, or to furnish o 
deliver as aforesaid, as pure, wholesome or unskimmed milk contain leg 
than three per centum of pure butter fat when subjected to chemical ap. 
alysis or other satisfactory test, or that it had been diluted or any part 
of its cream abstracted, or that it, or any part of it, was drawn from 
cows known by the person complained of to have been within fifteen 
days before or four days after parturition, or to have any disease, or 
ulcers, or other running sores, then, and in either case, the said miik 
shall be held and adjudged to have been unmerchantable, adulterated, 
impure or unwholesome, as the case may be, and if it shall appear thst 
cows kept for the production of milk or cream for the same for market 
or for sale or exchange, or for manufacturing their milk into articles ct 
food, or kept in a crowded or unhealthful condition, or are being fed ca 
distillery waste, or on any substance in a state of putrification or rotten 
ness, or upon any substance of an unhealthíul nature, the milk or th 
cream from the same is hereby declared impure and unwholesome. Any 
milk that has been exposed to or contaminated by emanations, dir 
charges or exhalations from persons or animals, is hereby declared to be 
impure and unwholesome. 

Sec. 3. Every person who shall at any factory in the state manufacture 
cheese shall stamp in 2 distinct and durable manner on each and every 
cheeses manufactured by him, whether cheddar, twin, flat, or Young 
America, or by whatever namo or style known, before the sale thereof, 
in full faced capital letters not less than one inch high, included withina 
plain, heavy border, in ordinary stamping ink, either red, green, purple 
or violet in color, and of such composition as not to be easily removed 
or wholly obliterated by moisture, the grade of the same in the following 
named letters and words: "Wasbington Full Cream,” “Skimmed,” er 
“Half Skimmed,” as the case may be, together with the name of tho fac: 
tory and the name of the city, town or village where the factory is lei 
cated; and such cheese only as shall have been manufactured from pure: 
and wholesome milk, and from which no portion of the butter fat sball 
have been removed by skimming or by other process, and in the manu 
facture of which neither butter, nor any substance for butter, or other 
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| pimal or vegetable fats or oils have been used, or any fat which has 
| en extracted from milk in any form and returned for the purpose of 
. Bling the said cheese, shall be stamped ** Washington Full Cream,” and 
geh cheese only as shall be made from pure milk having not less than 
.gehalf of the cream thereof extracted, leaving in said cheese not less 
ian fifteen per centum of pure butter fat, shall he marked “Half 
skimmed,” and such cheese only as shall be made from pure skimmed 
milk shall be marked ‘“‘Skimmed:” Provided, That nothing in this sec- 
fon shall be construed to apply to Edam, Brickstein, Pineapple, Lim- 
geg, Swiss or hand. made cheese, or other cheese, by whatever name 
orstyle known, not made by ordinary cheddar process. 

Sec. 4. Every butter or cheese manufacturer who shall at any cream- 
wy, cheese factory or private dairy, manufacture any butter or cheese, 
bal keep or cause to be kept a correct account (open to the inspection 
ofthe dairy commissioner or any person furnishing milk to such cream- 
wy, cheese factory or private dairy) of the number of pounds of milk 
dir received and of the number of pounds of butter and the number 
md aggregate weight of cheese made each day, and such manufacturer 
gall, on the first Monday in the month of December of each year, send 

eet report of the same in writing or in print to the state board of 
! airy commissioners, and for the purpose of this act any butter or cheese 
‘manufacturer who shall keep twenty or more milk cows, and who shall 
‘manufacture the milk from the same into butter or cheese, shall be 
‘deemed and adjudged to be keeping a private dairy. 

. Sec. 5. No person, by himself, his agents or his servants, shall render 
‘manufacture, sell, offer for sale, expose for sale or have in his posses- 
sion with intent to sell or serve to patrons, guests, boarders or inmates 
any hotel, eating house, restaurant, public conveyance or boarding 
ese or publie or private hospital, asylum, school or eleemosynary or 
penal institution, any article, product or compound made wholly or 
mrtly out of any fat, oil or oleaginous [substance], or compound thereof, 
nt produced directly and wholly at the time of manufacture from una- 
dulterated milk or the cream from the same with or without harmless 
tloring matter which shall be in imitation of yellow butter produced 
tem pure, unadulterated milk or the cream from the same: Provided, 
That nothing in this act shall be construed to prohibit the manufacture 
wsale of oleomargarine in a separate and distinct form, and in such 
manner as will advise the consumer of its real character, free from color- 
sion or ingredient that causes it to resemble butter. 

Sec. 6. It shall be unlawful for any person to sell, or offer for sale or 
ttchange, or have in his possession for sale, any cheese containing any 
nbstance except salf, rennet and harmless coloring matter, other than 
dst produced from pure milk or cream, or both, or from pure skimmed 
tt pure half skimmed milk. 

Sec. 7. There shall be appointed by the governor, by and with the ad- 
tice and consent of the senate, one competent person who shall be de- 
wminated the dairy commissioner, whose term of office shall continue 
bur years from and after the first Monday in April after his appoint- 
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ment, subject to removal for causo by the governor, or until his sue. 
sor be appointed and qualified. 

Sec. 8. Before entering upon his duties, said dairy commissioner shy, ` 
file with the seerotary of state a good and suficient bond in the sumg 
five thousand dollars ($5,000), conditioned upon the faithful discharge y 
his duties under this act. 

Ske. 9. Said commissioner may appoint one or more deputies whe, 
ever he is unablo to perform all tho duties of his office without asig 
ance; they shall hold office at the pleasure of the dairy commissione 
who may summarily remove any such deputy from office whenever in iy 
judgment the public service calls for such removal. 

Sec. 10. It shall be the duty of the dairy commissioner to devote ky 
entire time and attention to the dairy interests of tho State of Washing 
ton, to enforce all laws that now exist or that may he hereafter enactaj 
in this state regarding the production, manufacture or sale of dairy prod 
nee, and personally to inspect any articles of milk, butter, cheese, c 
imitations thereof, made or offered for sale within the state, which k 
may suspect or have reason to believe to be impure, uuhbealthíul, adu 
terated or countorfeit; and to prosecute or cause to be prosecuted any 
person or persons, firm or firms, corporation or corporations, engags 
in tho manufacture or sale of any adulterated or counterfeit dairy prot 
uets contrary to law, 

SEC. 11. It shall be the duty of the chemist of any state institution ty 
correctly analyze, without extra compensation, and without other charg 
to the state than necessary traveling expenses, any and all substances: 
that the dairy commissioner may send to either of them, and to reportto’ 
him without unnecessary delay the result of any analysis so made, an! 
when called upon by said dairy commissioner, any such chemist shall as 
sist him in prosecuting violators of the law, by giving testimony, either 
expert or otherwise, 

Sec. 12, Whenever it is impossible or impracticable for the dairy com 
missioner to have necessary analysis performed by any of the said ehem. 
ists mentioned in the preceding section, he shall havo the power t 
appoint any competent chemist to make such analysis, who shall be paid 
a fair and reasonable compensation. 

SEC. 13. The dairy commissioner shal have power, in the perform. 
ance of his official duties, to enter into any creamery, cheese op cor 
densed milk factory, store, salesroom, warehouse, or any place or 
building where he has reason to believe that any dairy products or imita 
tions of dairy produets are kept, made, prepared, sold or offered for sale 
or exchange; and to open any task, tub, package or receptacle of any 
kind, containing or supposed to contain any such article, and to examine 
or cause to be examined and analyzed, the contents thereof; he may seize 
or take any such article for analysis: Provided, That if the person from 
whom such sample is taken shall request him to do so, he shall at the, 
same time and in the presence of the person from whom such properly 
was taken, seal up two samples of the article seized or taken, ono of 


ul 
which shall be for examination or analysis under the direction of ssid 


SECOND ANNUAL REPORT. $9 
Kee ARES AAA AN I a a Rl a 
' emmissioner, and the other of which shall be delivered to the person 
| gm whom the article was taken. 

Sec, 14. Any person who shall violate any of the provisions of this 
‘yw, or who shall obstruct the dairy commissioner in the performance of 
xis duties under this act by refusing him entrance to any place as enu- 
nerated in the preceding section, or by refusing to deliver to him sam- 
pies of dairy products, or imitations thereof, upon demand and upon 
ender of the value thereof, shall be deemed guilty of a misdemeanor, 
gai upon conviction thereof shall be punished by fino of not less than 
wenty-five dollars (825) nor more than one hundred dollars (8100), or 
tyimprisonment for not less than one month nor more than six months, 
or by both such fine and imprisonment. 

See. 15. Any superior court, municipal court or justice of the peace in 
this state shall have jurisdiction over all prosecutions arising under this 
at, 

Sec. 16. The dairy commissioner shall receive an annual salary of 
weie hundred dollars (81,200), and shall be allowed his actual transpor- 
' tion expenses: Provided, That such expenses shall not exceed one thou- 

snd dollars ($1,000) in any one year. His deputies shall receive three 
- delara (83) per day for each day actually employed, and actual expenses 
disbursed in the discharge of their duties shall be repaid to them. No 
deputy shall be employed at the eost of the state for more than thirty 
i8) days in any one year. 

Sec. 17. 1t shall be the duty of the attorney general or the prosecuting 
sttorney in any county of the state, when called upon by the dairy com- 
nissioner, to render any legal assistance in their power to execute the 
laws and to prosecute cases arising under the provisions of this act. 

| SEC. 18. The secretary of state, the president of the agricultural college 
i and the dairy commissioner are hereby created a state board of dairy 
` commissioners ez officio. ` 

Sec. 19. The state board of dairy commissioners shall receive no com- 
pensation for their services as such board, but shall be allowed necessary 
{tual traveling expenses, All accounts for expenditure incurred or 
nade pursuant to the provisions of this act shall be approved and certi- 
fed by said state board of dairy commissioners before presentation to 
the state auditor. 

Sec. 20. The state board of dairy commissioners shall biennially, on 
Decomber first, report to the governor of this state a full account of their 
actions under this act; also the operations and results of this and any 
other laws pertaining to the dairy industry of the state; a full account 
of all expenses and disbursements of the board and dairy commissioners; 
1$ full and complete statistics as it is in their power to collect pertaining 
to the manufacture, imports and exports of dairy products within the 
tate for the biennial term; and shall make suggestions as to the need of 
further legislation on the subject. ` 

Src. 21. All expenses incurred under the provisions of this act, shall 
be audited by the state auditor upon bills being presented properly certi- 
ed by the board of dairy commissioners, and the said auditor shall, 
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from time to time, draw warrants upon the state treasurer for 
amounts thus audited. 

Src. 22. Te carry out the provisions of this act, there is hereby 
priated out of the general fund of the state for the term beginning 
i, 1895, and ending April 1, 1897, the sum of six thousand dollars (86,08 

Sec. 28. One-half of all the fines collected under the provisions ot thy 
act shall be paid to the person or persons furnishing information upg 
which conviction is procured, and the remainder to be paid forthwig 
into the treasury of the county in which the conviction is obtained, 

SEG. 24. All acts and parts of acts in conflict with the provisione 
this act are hereby repealed. 

Src. 25. Whereas, grievous injustice is being perpetrated daily upe 
both customers and producers within the state from lack of adequate bg 
islation protective of the dairy interests, an emergency is hereby declare 
to exist, and this act shall take effect and be in force from and after ig 
passage and approval by the governor. 

Passed the house March 1, 1895. 

Passed the senate March 6, 1895. 

Approved March 11, 1895. 


